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Abstract (Basic): JP 8182485 A 

Formulation contains cane sugar fatty acid ester of HLB 15-16 and 
lecithin treated by enzyme and/or decomposed by enzyme. 

USE / ADVANTAGE - The formulation is used for a beverage sold at room 
temp, in a hot vender and in a chilled state. Milk drink having durable 
good emulsif ication stability is obtd . Oil off is eliminated when 
preserved at high temp, for a long period. 
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Foodstuff contained in a container - which is sterilised under heating in 
presence of lysolecithin 
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Abstract (Basic): JP 7123958 A 

Foodstuff contained in a container is sterilised under heating in 
the presence of lysolecithin. 

ADVANTAGE - Antibiotic effect can be attained. 
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